Freezing is one of the most important long-term preservation techniques for foods, and offers a means to suppress microbial growth and to preserve taste and nutritional value superior to any other method. However, during freezing, cold storage and thawing, changes in physical and chemical structures due to the formation of ice crystals, recrystallization or various chemical reactions can affect the quality of foods. The causes, types and degree of quality loss vary depending on the food items, and scientific reports on the mechanisms responsible for the quality loss as well as the technical solutions of pretreatment, freezing, storage and thawing technology have accumulated. Also, various analytical and observational technologies of ice crystal and tissue structure in foods have contributed to the development of effective freezing, storage and thawing technologies. The purpose of the present paper was to review the current state of studies on freezing and thawing technologies, and on evaluation technologies of physical and chemical properties of frozen foods, and to present future issues of the technologies concerned with frozen foods to enable their further development.
CaCl 2 shows stabilization of cell walls and cell-cell contact and minimization of structural damage and texture change during high pressure shift freezing.
-During frozen storage for 6 weeks, textural quality of high pressure frozenstrawberries is maintained below−8℃, while strawberries frozen under cryogenic freezing is only preserved below −18℃.
Van Buggenhout et al. -The sample dehydrated with corn syrup shows less drip loss after thawing.
-Addition of calcium lactate improves texture change and drip loss after thawing.
-Addition of zinc lactate improves color change during vacuum impregnation and freezing-thawing. 
